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Quality International Hotel Restaurant Service Methods 
have been taught in the Hospitality Management Institution 
in Switzerland.　Now, it is considered to have one of the 
most outstanding reputations in the industry of Hospitality 
Studies.　The program covers welcoming customers in a 
pleasant atmosphere, serving food and drinks by highly 
skilled personnel.　International Hotel Restaurants have paid 
attention to quality service procedures since the beginning of 
medieval times.　Quality levels should include standardized 
protocols and systems that ensure all types of customers get 
what they need when they need it under any circumstances 
during their stay at International Hotels.　Therefore, 
customers are comfortable enough to fully enjoy the 
hospitality experience at all times.　To implement effective 
restaurant procedures, recruiters need to develop an 
employee manual and encourage servers to continually 
improve their performance.　In addition, it should their 
performances should be taken into account for promotion 
consideration to possibly achieve senior positions in an 
organization.　This article explains basic restaurant service 
protocols at International hotels around the world.
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